> 


TOGA SPRINGS HOUSE SALAD 


Spent the holiday season eating enough cakes, pies and frosted snowmen to test the 
structural limits of even the most finely crafted belt? Disney Files Magazine is here to 
help. Put down the petit fours (okay, maybe just one more) and try your hand at this 
lovely (and delightfully sensible) house salad from The Artist’s Palette at Disney’s 
Saratoga Springs Resort & Spa. Serve it with a pile of fried chicken, some gravy-soaked 
potatoes and a hearty slice of deep-fried cheesecake, and you'll head into 2009 on the 
road to good health.* 


DOMESTIC 
@ DISNEY 


*Technically speaking, nobody on the Disney Files staff is a licensed dietician, so you may want to ignore that last line. 


Serves 4 


Salad ingredients: 

4 cups gourmet salad mix (fancy lettuce) 

4 tablespoons dried cranberries 

2 tablespoons dried blueberries 

1/2 unpeeled red apple, diced 

2 tablespoons chopped walnuts 

1/2 cup Poppy Seed Dressing (recipe follows) 


Steps (or in this case, step): 
1. Combine all ingredients in a large bowl and 
toss gently. Serve with Poppy Seed Dressing. 


Poppy Seed Dressing ingredients: 
1/4 cup white sugar 

1/4 cup lemon juice 

1 teaspoon diced onion 

1/2 teaspoon Dijon mustard 

1/4 teaspoon coarse salt 

6 tablespoons canola oil 

1 1/2 teaspoons poppy seeds 


Poppy Seed Dressing steps: 

1. Combine first five ingredients (everything except 
for the canola oil and poppy seeds) in blender or 
food processor and process 20 seconds. 

2. With blender on high, gradually add oil in a slow, 
steady stream. Stir in poppy seeds. 

3. Once blended to your satisfaction, you're done! 
(Ah, the gift of simplicity!) 


Chef Ron Cavileer prepares a Saratoga Springs House 
Salad at The Artist’s Palette at Disney’s Saratoga 
Springs Resort & Spa. 
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